
San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-246-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,406 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
3052 WITH PRESSLIRENACWUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RIVER RD,LIVINGSTON. CA 85334 
N.1237-246.1' Nw 12 2010 933AM- EROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-247-1 EXPl 

EQUIPMENT DESCRIPTION: 
349,284 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3053 WITH PRESSLIR WACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
ti-1237-247-1 : Nw 12 2010 O 3 U M  - B R W D  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-248-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,169 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3054 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237-248-1 Nov 12 2010 0 . 3 W  - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-249-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,032 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

L- 

3055 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RIVER RD.LIVINGSTON, CA 95334 
N-1237-24M : Nw 12 2010 9:33AM-BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-250-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,503 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3056 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lily-wide Pennit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237-250-1 Nw 12 2010 8 33AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-251-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,402 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3057 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lily-wide Permit to Operate. 
Facility Name: E 8 J GALL0 WINERY 
Location: 18000 W RIVER RD,LNINGSTON. CA 95334 
N.1237-251.1 Nw 12 2010 D3MM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-252-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,690 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3058 WITH PRESSLIRENACW U M  VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate, 
Facility Name: E 8 J GALL0 WINERY 
Location: 18000 W RIVER RD.LNINGSTON, CA 95334 
N-3237.252-1 , Nov 12 2070 O33ALI- BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-253-1 EXPl 

EQUIPMENT DESCRIPTION: 
349,891 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3059 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RNER RD,LNINGSTON, CA 95334 
N.1237-2551 ' Nw 12 2010 833AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-254-1 EXPlR 

EQUIPMENT DESCRIPTION: 
349,679 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3060 WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4. I ]  

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD.LIVINGSTON. CA 95334 \ " 1 \ \ - 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-255-1 EXPl 

EQUIPMENT DESCRIPTION: 
349.904 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

Y 

3061 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2. I ]  

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALL0 WINERY 
Location: 18000 W RNER RD,LIVINGSTON, CA 95334 
N-1237-255-1 NW 12 2010 8 3S4M -BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-256-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,023 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
3062 WITH PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALL0 WINERY 
Location: 18000 W RIVER RD.LNINGSTON. CA 95334 
N-1237-258-1 Nov 12 2010 8 33AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-257-1 EXPlR 

EQUIPMENT DESCRIPTION: 
349,600 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
3063 WITH PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD.LNINGSTON. CA 95334 
N-1237-257-1 . NW 12 2010 O34AM - BROWN0 



San Joaquin Valley 
Air Pollution Coiztrol District 

PERMIT UNIT: N-1237-258-1 EXPlR 

EQUIPMENT DESCRIPTION: 
348,873 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3064 WITH PRESSURWACWUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RNER RD.LIVINGSTON, CA 95334 
N-1237-258-1 : NW 12 2010 P34AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-259-1 EXPlR 

EQUIPMENT DESCRIPTION: 
349,850 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3065 WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RNER RD.LNINGSTON, CA 95334 
N.1237-259-1 . No* 12 2010 0:34AM - BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-260-1 EXPlR 

EQUIPMENT DESCRIPTION: 
349,901 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERNIENTATION AND 
3066 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237.280-1 Nov 12 2010 L34AM- BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-261-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,430 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3067 WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
miin~facturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage teinperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [Dispict Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation c6mpletion.date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4. I ]  

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Fac~llty Name: E gJ GALLO WINERY 
Lqcat~on 18000 W RIVER RD.LIVlNGSTON. CA 95334 
N-1237-261-1 N w  12 2010 9 34AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-262-1 EXPl 

EQUIPMENT DESCRIPTION: 
349,317 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3068 WITH PRESSLlR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lily-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1237-282-1 : Nw 12 2010 e34b-U - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-263-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,618 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

V 

3069 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1237.203-1 : Nw 12 2010 PUAM - BRDWND 

cond B@f$ility-wide t~ Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-264-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,287 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
3070 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1257-2W-1 Nov 12 2010 O UAM - BROWND 

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-265-1 EXPl 

EQUIPMENT DESCRIPTION: 
349,859 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3071 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALL0 WINERY 
Location: 18000 W RNER RD,LNINGSTON, CA 95334 
N-1237.285-1 : Nm 12 2010 8.- - B R W D  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-266-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,078 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3072 WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [Diseict Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight cond-ition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenkit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

. . . - - - - - . . . . - - . . - - - . . - ,- .c Facll~ty Name: E & J GALLO WINERY 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-267-1 EXPl 

EQUIPMENT DESCRIPTION: 
349,303 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
3073 WITH PRESSLlR WACULlM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These t e n s  and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALL0 WINERY 
Location: I8000 W RIVER RD,LNINGSTON, CA 95334 
N-1237-267-1 : NW 12 2010 B Y M -  BROYVND 



San Joaquin Valley 
Air Pollution Coiltrol District 

PERMIT UNIT: N-1237-268-1 EXPl 

EQUIPMENT DESCRIPTION: 
349,775 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3074 WITH PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LNIN.GSTON, CA 95334 
N-1237.2681 : Nov 12 2010 9:MAM - BRWND 

Permit I Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-269-1 EXPl 

EQUIPMENT DESCRIPTION: 
349,059 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3075 WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con Irty-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY . 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
11)-1237-288-1 : Nov 12 2010 8 31AM - BROYVND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-270-1 EXPlR 

EQUIPMENT DESCRIPTION: 
349,979 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3076 WITH PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I]  

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

Facility Name: 
Location: 
N-1237-270-1 . Nw 12 

These terms and 
E & J GALL0 WINERY 
18000 W RIVER RD,LNINGSTON, CA 95334 

2010 9 %AM - B R W D  

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-271-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,075 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3077 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

Facility Name: E 8 J GALLO WINERY 

lJemit to Operate. 

Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1237-271-1 . Nw 12 2010 0 . U  - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-272-1 EXPl 

EQUIPMENT DESCRIPTION: 
349,633 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3078 WITH PRESSLIR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
--- -- -. 

--- 
. - 

When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
det-ined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
ferinentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record tfie fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I]  

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lily-wide Permit to Operate. 
Fac~l~ty Name: E & J GALLO WINERY 
Locat~on 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1237-172-1 Nw 12 2010 9 3 4 W  - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-273-1 EXPlR 

EQUIPMENT DESCRIPTION: 
349,658 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3079 WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2. I]  

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RIVER RD.LNINGSTON, CA 95334 
N-1237.273-1 : Nw 12 2010 &34m - BRaJVND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-274-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,237 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3080 WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237-274-1 Nov l 2  2OlO 0.- - BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-275-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,470 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3081 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N.1237-275-1: Nw 12 2010 8:34AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-276-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,592 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3082 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lily-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N.1237.2761 : b 12 2010 9:34AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-277-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,417 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3083 WITH PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
-- 

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operati-ng pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 I .  [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5, When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [Dist-ict Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled feimentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Fac~ltty Name E 8 J GALLO WINERY 
Locahon 18000 W RNER RD,LNINGSTON, CA 95334 
N-1237-277.1 Nw 12 2010 935AU- BRCVVNO 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-278-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,433 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3084 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10%. of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334 
K1237-278-1 Nw 12 2010 0 3 5 W  - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-279-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,486 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3085 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions; and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volu-me percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for Dispict inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Faclllty Name. E 8 J GALL0 WINERY 
Locat~on 18000 W RNER RD.LNINGSTON, CA 95334 
N-1237-279.1 Nw 12 2010 8 35AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-280-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,908 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3086 WITH PRESSLIRWACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY . 
Location: I8000 W R N E R  RD,LNINGSTON, CA 95334 
K1237-280.1 ' Nw 72 2010 L3UM - B R M D  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-281-1 EXPl 

EQUIPMENT DESCRIPTION: 
350.918 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

V 

3087 WITH PRESSLIR WACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

~ h e s e  terms and Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334 
N-1237-281-1 . NW 12 2010 L35AM- BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-282-1 EXPl 

EQUIPMENT DESCRIPTION: 
351,135 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3088 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALL0 WINERY 
Location: 18000 W RNER RD.LNINGSTON, CA 95334 
N-1237-282-1 : NW 12 2070 9 . M -  BROWNO 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-283-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,998 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3089 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2. I ]  

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237-28S1 , Nw 12 2010 8:35AM - B R W D  

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-284-1 EXPl 

EQUIPMENT DESCRIPTION: 
351,010 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3090 WITH PRESSLIR WAC.UUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4. I ]  

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and Permit to Operate. 
Facility Name: E & J GALL0 WINERY ' 

Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
K1137-284-1 : Nov 12 2010 B'16AM - BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-285-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,682 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3091 WITH PRESSLIRWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instiuctions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, tkje volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.23 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and 
Fac~l~ty Name E & J GALLO WINERY 
Location 18000 W RIVER RD,LNINGSTON, CA 95334 
K1237-285-1 Nov 12 2010 8 3- - BROWND 

Permit to Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-286-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,754 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3092 WITH PRESSURWACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD.LNINGSTON, CA 95334 
K1237-2881 : Nw 12 2010 W35AM - BRCW?JD 

Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-287-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,649 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3093 WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
K1237-287-1 : Nw 12 2010 B 3 W  - BRWVNO 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-288-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,621 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3094 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
-- -- - -- - - 

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: E & J GALL0 WlNERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
K1237.288.1 : Nw 12 2010 0:35AM - BROWND 

con lity-wide Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-289-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,746 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
3095 WITH PRESSllRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALL0 WINERY 
Location: I8000 W RIVER RD.LIVINGSTON. CA 95334 
N-1237.28C-1 ' Nov 12 2010 8:35AM -8RCNVND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-290-1 EXPl 

EQUIPMENT DESCRIPTION: 
349,878 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
3096 WITH PRESSLIRWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RNER RD.LNINGSTON, CA 95334 
N-1237-280-1 ' Nw 12 2010 8:ISAM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-291-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,911 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
3097 WITH PRESSUR WACULlM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RIVER RD,LNINGSTON. CA 95334 
N-1237-281-1 . NW 12 2010 O35AM- B R W  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-292-1 EXPl 

EQUIPMENT DESCRIPTION: 
351,078 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3098 WITH PRESSLlR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237-282-1 : Nw 12 2010 W35AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-293-1 EXPl 

EQUIPMENT DESCRIPTION: 
351,071 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3099 WITH PRESSUR WACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON. CA 95334 
N-1237-293-1 Nov 12 ZMO 9 3 W  - BROWNO 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-294-1 EXPl 

EQUIPMENT DESCRIPTION: 
351.1 18 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

V 

31 00 WITH PRESSLIRWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RNER RD.LNINGSTON, CA 95334 
N-1237-2M-1: N w  12 2010 B 3 W  -9ROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-295-1 EXPl 

EQLllPMENT DESCRIPTION: 
350,761 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3101 WITH PRESSLIRWACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALL0 WINERY 
Location: 18000 W RIVER RD,LNINGSTON. CA 95334 
N-1237.285-1 Nov 12 2010 9 35AM - B R W D  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-296-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350.732 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

V 

31 02 WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lily-wide Permit to Operate. 
Facility Name: E 8 J GALL0 WINERY 
Location: 18000 W RNER RD,LNINGSTON, CA 95334 
N-1237-286-1 ' Nw 12 2010 0:35AM - BROWN0 



San Joaquin Valley 
Air Poll~~tion Control District 

PERMIT UNIT: N-1237-297-1 EXPl 

EQUIPMENT DESCRIPTION: 
351,423 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
31 03 WITH PRESSUR WACULlM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD.LIVINGSTON, CA 95334 
N-1237-297-1 ' Nw 12 2010 9 3EAM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-298-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,815 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3104 WITH PRESSURWACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and Permit to Operate. 
Facility Name: E 8 J GALL0 WINERY 
Location: 18000 W RIVER RD.LNINGSTON. CA 95334 
N-1237.2881 : Nov 12 2010 0 : 3 W  - BR- 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-299-1 EXPlR 

EQUIPMENT DESCRIPTION: 
351,182 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3105 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.1 ] 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RNER RD,LNINGSTON. CA 95334 
K1237-298-1 : Nov 12 2010 *SAM-  B R W D  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-300-1 EXPlR 

EQUIPMENT DESCRIPTION: 
351,356 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3106 WITH PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RNER RD,LNINGSTON, CA 95334 
N-1237-300-1 Nw 12 2010 0 3 W  - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-301-1 EXPl 

EQUIPMENT DESCRIPTION: 
351,031 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3107 WITH PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON. CA 95334 
N-1237-301-1 . Nw 12 2mO 8 3 W  - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-302-1 EXPlR 

EQUIPMENT DESCRIPTION: 
351,171 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3108 WITH PRESSLIRWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and Permit to Operate. 
Facility Name: E 8 J GALL0 WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
K'1237-302-1 : Nw 12 2010 @.MAW - BRWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-303-1 EXPl 

EQUIPMENT DESCRIPTION: 
351,550 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

7 

3109 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Faciltty Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVIN.GSTON, CA 05334 
K1237-303-1' Nw 12 2010 0 38AM -9ROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-304-1 EXPl 

EQUIPMENT DESCRIPTION: 
351,048 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
31 10 WITH PRESSLIRWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: E 8 J GALL0 WINERY 
Location: 18000 W RIVER RD.LNINGSTON, CA 95334 
N-1237-3M-1: Nov 12 2010 BJOM- BROWND 

con lily-wide Permit to Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-305-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,763 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

v 

31 1 1 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within lO%.of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
K1237JM-1 Nw 12 2010 B - 3 W -  BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-306-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,802 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
31 12 WITH PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WlNERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237-3061 NW 12 2010 B 3 W  - B R W D  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-307-1 EXPl 

EQUIPMENT DESCRIPTION: 
351,147 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
31 13 WITH PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.2] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD,LIVINGSTON. CA 95334 
N-1237-307-1 Nw 12 2010 0 3BAM - B R M D  

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-308-1 EXPlR 

EQUIPMENT DESCRIPTION: 
351,181 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
31 14 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1237-JOB1 ' N w  12 2010 0.3BAM - B R M D  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-309-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,888 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
31 15 WITH PRESSLIRWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

Facility Name: E & J GALLO WINERY These terms and con@@~ility-wide permit to operate. 
Location: 18000 W RIVER RD,LIVINGSTON, CA 05334 
N-1237-308-1 Nw 12 2010 @%AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-310-1 EXPI 

EQUIPMENT DESCRIPTION: 
351,291 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
31 16 WITH PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facll~ty Name E & J GALL0 WINERY 
Locat~on 1B000 W RNER RD,LNINGSTON, CA 95334 
N-1237.310.1 Nov 12 2010 0 JBAM - B R W O  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-311-1 EXPl 

EQUIPMENT DESCRIPTION: 
351,037 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
31 17 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD.LNINGSTON, CA 95334 
N.1237-311-1 : Nw 12 2010 838M - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-312-1 EXPlR 

EQUIPMENT DESCRIPTION: 
351,400 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
31 18 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lily-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RIVER RD,LNINGSTON. CA 95334 
N-1237-312-1 ' Nw 12 2010 9 . W  - BROWND 



San Joaquin Valley 
I Air Pollution Control District 

PERMIT UNIT: N-1237-313-1 EXPIR 

EQUIPMENT DESCRIPTION: 
351,463 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
31 19 WITH PRESSURWACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate withb 10% of the maximum allowable working pressure of the tapk, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [Diswict Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. Wh-en this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The infomiation shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Factl~ty Name E & J GALL0 WINERY 
Locat~on 18000 W RIVER RD.LIVINGSTON, CA 95334 
N-1237-313-1 Nov 12 2010 9 %AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-314-1 EXPlR 

EQUIPMENT DESCRIPTION: 
351,277 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3120 WITH PRESSUR W A C U U M  VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W R M R  RD,LIVINGSTON, CA 95334 
N-1237-3141 : Nw 122010 9 : 3 W - B R W D  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-315-1 EXPlR 

EQUIPMENT DESCRIPTION: 
335.100 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

V 

341 1 WITH PRESSLIR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RWER RD,LWINGSTON, CA 95334 
N-1237-315-1 : Nw 12 20'10 8:- - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-I 237-316-1 EXPlR 

EQUIPMENT DESCRIPTION: 
335,375 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3412 WITH PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N.1237-316-1 : Nw 12 2010 B W  -BROWND 

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-317-1 EXPl 

EQlllPMENT DESCRIPTION: 
335,215 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3413 WITH PRESSLIRWACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: I8000 W RIVER RD.LIVINGSTON, CA 95334 
N-1237-317-1 : N a  12 2010 P37AM- BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-318-1 EXPlR 

EQUIPMENT DESCRIPTION: 
335,829 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

v 

3414 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-(237-318.1 - Nov 12 2070 W7AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-319-1 EXPl 

EQUIPMENT DESCRIPTION: 
335,264 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3415 WITH PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
K1237-3181 : Nov 12 2010 L37AJA- BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-320-1 EXPlR 

EQUIPMENT DESCRIPTION: 
335,566 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3416 WITH PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD.LNINGSTON, CA 95334 
N-1237.320.1 : NDV 12 2010 937AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-321-1 EXPl 

EQUIPMENT DESCRIPTION: 
336,243 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

v 

3417 WITH PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used f i r  wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1237.321.1 : N w  12 2010 837AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-322-1 EXPl 

EQUIPMENT DESCRIPTION: 
335,821 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3418 WITH PRESSLlR WACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lily-wide Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD.LNINGSTON. CA 95334 
N.1237522-1: Nov 12 2010 L 3 7 M  - B R W D  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-323-1 EXPl 

EQUIPMENT DESCRIPTION: 
335,906 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3419 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: E (L. J GALL0 WINERY 
Location: 18000 W RNER RD.LNINGSTON, CA 95334 
K1237-323-? : NW 'I2 2010 637AM - BROWND 

con lity-wide Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-324-1 EXPlR 

EQUIPMENT DESCRIPTION: 
336,091 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3420 WITH PRESSUR WACW UM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terns and 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
K123732Cf Nov 12 2010 9 37AM -BRQNND 

con lily-wide Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-325-1 EXPlR 

EQUIPMENT DESCRIPTION: 
335,373 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3421 WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1237-325-1 : Nw 12 20'10 0.37AJ.i- BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-326-1 EXPl 

EQUIPMENT DESCRIPTION: 
335,358 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3422 WITH PRESSURWACWUM VALVE 

PERMIT UNIT REQUIREMENTS 
- - 

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operatingpressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine stomge, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Fac~lity Name: E & J GALL0 WINERY 
Locat~on 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1237.3251 Nw 32 2010 9 37AM- BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-327-1 EXPl 

EQUIPMENT DESCRIPTION: 
334,804 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3423 WITH PRESSLI RENAC.ULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY . 
Location: 18000 W RIVER RD,LIVINGSTON, CA 05334 
K1237-327-1 Nw 12 2010 0 37AM - BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-328-1 EXPlR 

EQUIPMENT DESCRIPTION: 
335,702 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
3424 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334 
N-1237-328.1 N w  12 2010 9 37AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-329-1 EXPI 

EQUIPMENT DESCRIPTION: 
335,072 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3425 WITH PRESSURWACUUM VALVE 

PERMIT' UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

sh-all operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring tlje gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored iii,this tank shall be maintained at or below 7 degrees Faenheit. The 
temperature of be stored wine shall be determined and recorded at 'least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less withiii 60 days after completing 
fermentation, and shall maintain recoids to show when the required storage temperamre of 75 degrees Fahrenheit or 
less was achieved. [~istrict. Rule 4694, 5.2.21 

4, w e n  this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique- identifier for each batch, the volume.percent ethanol in the batch, and the 
volume of wine @a.nsf%j-ed, sh.al1 be maintained. [District Rule 4694,6.4.2] 

5 .  w e n  this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tan-k, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given i.n District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide 
Faul~ty Name E J GALLO WINERY 
Location 18000 W RIVER RD,LNINGSTON, CA 95334 
K1237-32kl Nw 11 2010 0 37AM - EROhND 

Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-330-1 EXPlR 

EQUIPMENT DESCRIPTION: 
335,469 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

V 

3426 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1.  [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON. CA 95334 
N-1237-331F1 Nw 12 2010 P37AM - B R W D  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-331-1 EXPlR 

EQUIPMENT DESCRIPTION: 
336,123 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3427 WITH PRESSUR WACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W R N E R  RD,LIVINGSTON. CA 95334 
K1237-331.1 Nw 12 2010 O37AM - BROWND 



San Joaquin Valley 
Air Pollution Coiltrol District 

PERMIT UNIT: N-1237-332-1 EXPl 

EQUIPMENT DESCRIPTION: 
335,752 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3428 WITH PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RNER RD,LNINGSTON, CA 95334 
N-1237-332-1 : Nw 12 2010 P37AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-333-1 EXPlR 

EQUIPMENT DESCRIPTION: 
334,998 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3429 WITH PRESSLIRWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con li-wide Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
K1237.333.l: Nw 12 2010 S:37AM - B U M 0  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-334-1 EXPl 

EQUIPMENT DESCRIPTION: 
349,723 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3505 WITH PRESSClR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10%'of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD.LNINGSTON, CA 95334 
K1237-334-1 Nw 122010 0'37m - BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-335-1 EXPlR 

EQUIPMENT DESCRIPTION: 
349,818 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3506 WITH PRESSLlR WACULlM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALL0 WlNERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 05334 
N-1237-395-1 . Nw 12 2010 B38AM - BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-336-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,441 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

V 

3507 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used f i r  wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

'These terms and con lily-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RNER RD.LIVINGSTON, CA 95334 
N-1237-3361. Nw 12 2010 9 3 W  - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-337-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,038 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3508 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: 
Location: 
N-1237-337-1 : NW 12 

E & J GALLO WINERY 
18000 W RIVER RD,LNINGSTON, CA 95334 

20'10 9 38AM - B R m O  

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-338-1 EXPI 

EQUIPMENT DESCRIPTION: 
350,412 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3509 WITH PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
W1237-338-1 : Nw 12 2010 9:38AM - BROWND 

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-339-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,225 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3510 WITH PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4. I]  

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
K1237-338-1 Nw 72 2010 9 30AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-340-1 EXPlR 

EQlllPMENT DESCRIPTION: 
351,189 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3515 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237-34M Na 122010 0.38AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-341-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,592 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

7 

3516 WITH PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con Sty-wide Permit to Operate. 
Facility Name: E B J GALLO WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 85334 
N-1257-341-1 : Nov 12 2010 P 3 W  - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-342-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,320 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
351 7 WITH PRESSLIR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
- - - - - - . 

See facility-wide requirements for permit conditions applicable to this permit unit. 

These terms and 
Facility Name: E & J GALL0 WINERY 
Locatton. 18000 W RIVER RD.LNINGSTON. CA 95334 
N-1237-342-1 NW 12 2010 0 3EAM - BROWND 

con lity-wide Permit to Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-343-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350.696 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

V 

3518 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented' in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
K1237-343-1 : Nw 12 2010 9:38AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-344-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,725 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3519 WITH PRESSLIR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694,, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237-344-1 : N w  32 2010 8'3BAM - BROWND 

con lity-wide Permit to I Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-345-1 EXPlR 

EQUIPMENT DESCRIPTION: 
349.764 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

Y 

3520 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W R M R  RD.LNINGSTON, CA 95334 
N-1237-345-1 : Nav 12 2010 9 3 W -  BROWNO 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-346-1 EXPlR 

EQUIPMENT DESCRIPTION: 
349,088 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3525 WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-t237-348-3 Nw 12 2010 O . 3 W  - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-347-1 EXPl 

EQLllPMENT DESCRIPTION: 
348.886 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

V 

3526 WITH PRESSLIR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD.LIVINGSTON. CA 95334 
K1237-347.1 Nw '12 2010 83BW - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-348-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,713 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3527 WITH PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E A J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237-2d8-1 Nov 12 2010 838AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-349-1 EXPl 

EQUIPMENT DESCRIPTION: 
349,645 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
3528 WITH PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-123744Cl : N w  12 2010 93SAU - BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-350-1 EXPl 

EQUIPMENT DESCRIPTION: 
349,290 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3529 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lily-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY . 
Location: 18000 W RNER RD,LIVINGSTON, CA 95334 
K1237-350-1 Nw 12 2010 0 3OAM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-351-1 EXPl 

EQUIPMENT DESCRIPTION: 
349,118 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND - 
3530 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days aAer completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1237-351.1 Nw 72 2010 8-3OAM - EROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-352-1 EXPlR 

EQLllPMENT DESCRIPTION: 
349.336 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

V 

3535 WITH PRESSURWACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD.LNINGSTON, CA 95334 
N-1237-352-1 : Nov 12 20'10 6 3 9 M  - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-353-1 EXPlR 

EQUIPMENT DESCRIPTION: 
349.261 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 

V 

3536 WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237353.1 Nov 12 2010 B:38AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-354-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,964 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3537 WITH PRESSLIRWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facilrty Name: E & J GALL0 WINERY 
Location: 18000 W RNER RD.LNINGSTON, CA 95334 
N-1237-39-1: Nov 12 2010 O:3OAM- BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-355-1 EXPlR 

EQUIPMENT DESCRIPTION: 
350,818 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3538 WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RNER RD.LIVINGSTON. CA 95334 
ti-1237-355-1 Nov 12 2010 D 3 W  - BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-356-1 EXPl 

EQUIPMENT DESCRIPTION: 
350,094 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3539 WITH PRESSLIR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD.LIVINGSTON, CA 95334 
N-1237-3681 NW 12 2010 9:39AM - BROWND 

cond B@p!$ility-wide 11 Permit to Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-357-1 EXPl 

EQUIPMENT DESCRIPTION: 
349,641 GALLON STAINLESS STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND 
3540 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6-4-21 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RNER RD,LNINGSTON, CA 95334 
N-1237-357-'I ' Nw 'I2 20'IO 8'38AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-358-1 EXPl 2005 

EQUIPMENT DESCRIPTION: 
638,250 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSLIR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RNER RD.LNINGSTON, CA 95334 
N-1237-3551 Nw 12 2010 8 39AM - B R M D  



San Joaquin Valley 
Air Pollution Control ~ i s t r i c t  

PERMIT UNIT: N-1237-359-1 EXPl 

EQUIPMENT DESCRIPTION: 
638,838 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE - 
WITH PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
- - 

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wi-ne storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermerited, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, s-tated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate 
Faclllty Namw E & J GAL_IO-WINERY 
Locat~on. 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1137-3581 Nov 12 2010 8 38AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-360-1 EXPlR 

EQUIPMENT DESCRIPTION: 
639,296 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1231-360-1 NW 12 2010 9 : 3 W  -0ROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-361-1 EXPl 

EQUIPMENT DESCRIPTION: 
638,937 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 

Y 

WITH PRESSLIR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4. I] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RNER RD.LNINGSTON, CA 95334 
N-1237-301-2 : Nw 12 2010 B-3BAM - B R W D  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-362-1 EXPl 

EQUIPMENT DESCRIPTION: 
639,044 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE - 
WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rub 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

All records shall be retained on-site for a period of at least five years ad made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Fac~l~ty Name. E & J GALLO WINERY 
Locat~on: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237-362-1 Nw 12 2010 S 3B.W - BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-363-1 EXPl 

EQUIPMENT DESCRIPTION: 
639,439 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON. CA 85334 
N-1237-363-1 . Nw 12 2010 B 3 9 W  - BRCYYND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-364-1 EXPl 

EQUIPMENT DESCRIPTION: 
638,188 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALL0 WINERY 
Location: 18000 W R M R  RD,LIVINGSTON, CA 95334 
N-1237-3Wl Nw 11 2010 9 39AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-365-1 EXPl 005 

EQUIPMENT DESCRIPTION: 
638,868 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSLIR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facilii Name: E & J GALLO WINERY 
Location: 18000 W RNER RD,LNINGSTON, CA 95334 
N-7237-385-1 Na, 12 2010 8 4 0 m  - BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-366-1 EXPl 

EQLIIPMENT DESCRIPTION: 
637,863 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE S 
WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These t e n s  and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALL0 WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1737-3W-1: Nw 12 2010 84OAM- BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-367-1 EXPl 

EQUIPMENT DESCRIPTION: 
638,323 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237-367-1 . Nov 12 2010 O:4OAJd - BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-368-1 2005 

EQUIPMENT DESCRIPTION: 
637,503 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSLIRWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lily-wide Permit to Operate. 
Facility Name: E & J GALLO WINERY ' 

Location: 18000 W RIVER RD,LNINGSTON. CA 95334 
Kl237-3681 Nov 12 2010 S4OAM- BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-369-1 EXPl 

EQlllPMENT DESCRIPTION: 
637.277 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 

V 

WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RNER RD,LNINGSTON, CA 95334 
N-1237-36P1 . NW 12 2010 8:4OAM - BROWND 

con lity-wide Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-370-1 EXPl 

EQlllPMENT DESCRIPTION: 
638,806 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WTH PRESSLlR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RNER RD,LNINGSTON, CA 95334 
N-1237-370-1. Nov 12 ZOIO S40AM - BROYVND 

con lity-wide Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-371-1 EXPlR 

EQUIPMENT DESCRIPTION: 
637,898 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSLIR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD.LIVINGSTON, CA 95334 
N-1231-371-1 : Nw 12 2010 9.4OAM - BROWND 

cond B@p$ility-wide t~ Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-372-1 EXPl 

EQUIPMENT DESCRIPTION: 
638.089 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 

Y 

WITH PRESSLIR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALL0 WINERY 
Location: 18000 W RIVER RD.LIVINGSTON, CA 95334 
N-1237-372-1 : Nw 12 2010 B4OAM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-373-1 EXPl 

EQUIPMENT DESCRIPTION: 
638,193 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10%'of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4. I] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lily-wide Permit to Operate. 
Facility Name: E 8 J G A L L 0  WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
Kl237-373-1 : NW 12 2010 B4OAM - BROYVND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-374-1 EXPl 

EQUIPMENT DESCRIPTION: 
637,934 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facilrty Name: E & J GALLO WINERY 
Location: 18000 W RNER RD,LNINGSTON, CA 95334 
N-1237-374-1 : N w  12 2070 B:4OAM - BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-375-1 EXPl 

EQUIPMENT DESCRIPTION: 
639,661 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSLlR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W R M R  RD,LNINGSTON. CA 95334 
N-1237-3751 Nw 12 2010 84OAM - BRCINND 

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-376-1 EXPl 

EQUIPMENT DESCRIPTION: 
638,690 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSLlR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and Permit to Operate. 
Facility Name: E 8 J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
K1237-3751 ' Nw 12 2010 B 4 W  - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-377-1 EXPI 

EQUIPMENT DESCRIPTION: 
638,431 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1237-377-1 NW 12 2010 0 4 W  - B R W D  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-378-1 2005 

EQUIPMENT DESCRIPTION: 
638.754 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 

V 

WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms 
Facilrty Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237-378-? N w  12 2010 8:40AM -BROWND - 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-379-1 

EQUIPMENT DESCRIPTION: 
638,679 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in  a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
UlZ37-379.1: Nw 12 2010 9:4OAM - BRCWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-380-1 EXPlR 

EQUIPMENT DESCRIPTION: 
639,237 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237-380-1: Nw 12 2010 L4OAM - BROYVND 

con lity-wide Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-381-1 EXPl 

EQUIPMENT DESCRIPTION: 
638,069 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1237-381-1 : Nw 12 2010 940AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-382-1 EXPl 

EQUIPMENT DESCRIPTION: 
637,899 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WINE 
WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

Facility Location: Name: E 18000 8 J GALL0 W RIVER WINERY RD,LNINGSTON. These termS CA 95334 and cond@@$ltty-wide to operate. 
K1237-382-1 Nw 12 2010 840AM - BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-383-1 EXPl 

EQUIPMENT DESCRIPTION: 
638.105 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 

V 

WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237585.1: N w  12 2010 0.41*M -BRWiND 

con lity-wide Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-384-1 EXPl 

EQlllPMENT DESCRIPTION: 
639,186 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY . 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
P4-1237-3-1 : Nw 12 2010 Q:41AM - BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-385-1 EXPlR 

EQUIPMENT DESCRIPTION: 
638,921 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 

V 

WITH PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I]  

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1237-385-1 : Nw 12 2010 L4lAM - BRWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-386-1 EXPlR 

EQUIPMENT DESCRIPTION: 
638,950 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSLIR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank sha.ll remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1237-388-1 : Nw 12 2010 8:41AM - B R M D  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-387-1 EXPl 

EQUIPMENT DESCRIPTION: 
637,984 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE S - 
WITH PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694,6.4.1] 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1237-387-1 : Nw 12 2010 O.41AM- BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-388-1 EXPlR 2005 

EQUIPMENT DESCRIPTION: 
639,088 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE - 
WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lily-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RWER RD.LWINGSTON, CA 95334 
N-1237-386-3 : Nw 12 20j0 0:41AM- BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-389-1 EXPl 

EQUIPMENT DESCRIPTION: 
638,136 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSLIRWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within lO%'of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RNER RD,LIVINGSTON, CA 95334 
K1237-38kl : Nw 12 2010 8.41AM - BROWND 



San Joaquin Valley 
Air Pollution control District 

PERMIT UNIT: N-1237-390-1 EXPlR 

EQUIPMENT DESCRIPTION: 
638,548 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
~ ~ ~ -. -. .. . . 

1. When used for wine storage, thistank shall be quipped with and oprated with a pressure-vacuum relief valve, which 
shall opeiate withiii 10% of the .m.@i.m.um allowable working pressure of the tank, operate in accordance with the 
magufac~rer's instructions, and be permanently labeled with the operating pressure settings. [Distfict Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Me-thod 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Pe-wit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and 
Facility Name E & J GALL0 WINERY 
Locatton 18000 W RIVER RD,LIVINGSTON, CA 95334 
N-1237-390-I Nw 12 2010 9 4lAM - BROWND 

Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-391-1 EXPl 

EQUIPMENT DESCRIPTION: 
638,052 GALLON MILD STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE 
WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
N-1237-391.1 : Nw 12 2010 L4lAM- BROWND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-392-1 EXPlR 

EQUIPMENT DESCRIPTION: 
638,055 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSUR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694, 6.4.21 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and. the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These terms and 
Facility Name: E & J GALLO WINERY 
Location: 18000 W RIVER RD,LIVINGSTON. CA 95334 
N-1237-382.1 : Nw 12 2010 L41AM - BRCMMD 

Permit Operate. 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-393-1 EXPlR 

EQUIPMENT DESCRIPTION: 
638,346 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE S 
WITH PRESSURWACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

When this tank is used f i r  wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4. I ]  

All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694, 6.41 

These t e n s  and con lity-wide Permit to Operate. 
Facility Name: E & J GALL0 WINERY 
Location: 18000 W RIVER RD,LIVINGSTON. CA 95334 
N-1237-393-1: Nov 12 2010 8:41AM - BROWN0 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-394-1 EXPl 

EQUIPMENT DESCRIPTION: 
638,365 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 
WITH PRESSllR WACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 

shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694,5.2.2] 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

These terms and con lity-wide Permit to Operate. 
Facility Name: E 8 J GALLO WINERY 
Location: 18000 W RIVER RD,LNINGSTON, CA 95334 
K1237-394-1 Nw 12 2010 B41AM-BRQNND 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-1237-395-1 EXPlR 

EQlllPMENT DESCRIPTION: 
637.462 GALLON MILD STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE 

V 

WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
- 

1. When used for wine storage, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which 
shall operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for wine storage, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The 
temperature of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the 
operator shall achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing 
fermentation, and shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or 
less was achieved. [District Rule 4694, 5.2.21 

4. When this tank is used for wine storage, daily throughput records, including records of filling and emptying operations, 
the dates of such operations, a unique identifier for each batch, the volume percent ethanol in the batch, and the 
volume of wine transferred, shall be maintained. [District Rule 4694,6.4.2] 

5. When this tank is used f i r  wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, and uncontrolled fermentation emissions and fermentation emission reductions (calculated 
per the emission factors given in District Rule 4694). The information shall be recorded by the tank Permit to Operate 
number and by wine type, stated as either red wine or white wine. [District Rule 4694, 6.4.11 

7. All records shall be retained on-site for a period of at least five years and made available for District inspection upon 
request. [District Rule 4694,6.4] 

Facility Name: 
Location: 
N-1237-3851 : Nw 12 

These terms and con lity-wide 
E 8 J GALL0 WINERY 
18000 W RNER RD,LIVINGSTON, CA 95334 

2010 9:41AM - BROWND 

Permit Operate. 


